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[57] ABSTRACT

An unbaked low calorie food bar containing protein-
aceous material, flavoring, aspartame and carbohydrate
material which is formed by extrusion and exposed to a
maximum temperature of about 37° C., and has a uni-
formly homogeneous composition. The low calorie
food bar also contains vitamins and minerals comprising
at least 4.5% of the food bar by weight and the concen-
tration of proteinaceous material is greater than the
concentration of carbohydrate material. The method
comprises the steps of providing proteinaceous mate-
rial, flavoring, aspartame and carbohydrate material as
ingredients in a food product; mixing the ingredients;
and forming the mixture into a food product, with the
flavoring being stabilized by plating the flavoring on
synthetic amorphous silica. Additionally, the plated
silica is added.
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